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Phenological, Morphological and Pomological Characteristics of some Apricot
Genotypes and Effects of Pre-Treatment and Drying Method on the Quality of
Their Dried Fruits
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Table 1. Some phenological, morphological and vegetative characteristics of 9 selected

apricot cultivars and genotypes

oS85 @AL?@);:QLU' bl p gl Sy gy Db St ys s e la Sole
Genotype Flowering time Harvest date Growth vigor of Tree habit
tree
V=065 Ll p g 43 5 pasans L g o5 2.8
Shoghan-1 The second decade of March The first decade of July Medium Spreading
Y-0B RESYR RIS obo 5 Jl ans L g o5 2.8
Shoghan-2 The end of March The end of July Medium Spreading
¥-0B s Ll p g 43 S5 pasans L g o5 28
Shoghan-3 The second decade of March The first decade of July Medium Spreading
F-06 s Ll p g 48 55 pasans L g o5 2.8
Shoghan-4 The second decade of March The first decade of July Medium Spreading
s Ll p g 4 3135 g a3 S o5 2.8
Shams The second decade of March The second decade of June = Strong Spreading
Yo o Lol p g 48 S pasans L g o5 28
Gheisi-2 The second decade of March The first decade of July Medium Spreading
Y-S gy sl p g 42> 33 5 p g an L s E3 308
Dirras yadak-3 The second decade of March  The second decade of June Medium upright
s AL Al p g ans S5 and < 03,28
Bagheri The second decade of March ~ The second decade of July Strong Spreading
s Ll p g an> B padans Lo gz o3 28
Vitillo The second decade of March ~ The first decade of July Medium Spreading
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Table 2. Some fruit charateristics of 9 selected apricot cultivars and genotypes

055 033 wn O 3L S S g B o5 Jsb slse Ay bl Aoy
FESICH- g olos dolr gl 25 LG
. Pruit weight ~ Stone weight Firmness Flesh : stone ratio  Fruit width  Fruit length pH TSS Acidity
Genotype I ® ® (kgem™) (cm) (cm) (%) (%)
Shoghan - 1 - 06ys 22.82de 1.46d 2.13abc 81.50a 32.38¢ 36.72bc ~ 3.69de  12.25e 0.737¢
Shoghan - 2 Y-0lss  27.96d 1.35d 1.36abc 95.15a 34.50de 37.99abc  4.63b  13.75de 0.240f
Shoghan - 3 Y- 06y 28.03d 1.78cd 1.19abc 93.60a 34.87de 40.81ab  J-15a  14.08cde 0.160g
Shoghan - 4 F-0bss 22.48de 1.36d 1.30abc 93.96a 34.18de 39.82abc  4.3lc  17.65ab 0.468e
Shams o5 50.08a 1.77cd 2.23abc 96.45a 43.35a 44.50a 4.62b  15.51bcd 0.201fg
Gheisi - 2 Y- 5 30.22cd 2.28bc 1.27abc 92.43a 38.12bcd ~ 42.86ab  3.09de  12.25e 0.737¢c
Dirras yadak - 3~ ¥-¢S4 23 19.44e 2.28bc 2.47ab 88.26a 27.95f 33.44¢ 3.92d  16.08bc 0.575d
Bagheri AL 36.46bc 2.53b 2.81ab 93.03a 41.70ab 40.17abc  4-16c  19.08a 0.616d
Vitillo Azs  42.22ab 4.74a 0.97bc 89.24a 40.83abc 4297ab  3.57¢  12.0% 0.81a

Means in each column followed by similar letter (s) are not significantly different at the 5% probability level, using Duncan’s multiple range test.
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Table 3. Comparison of some fruit morphological traits in 9 selected apricot cultivsar

and genotypes
SE 5 osn 235 855 FUICEY JE S PRPERSRUSY ose S5 e
Genotype Fruit color Fruit flesh color  Fruit backround  Fruit shape  Kernel taste
V0B, 3l A 305 F e
Shoghan-1 None White Yellow Ovate Sweet
V=06, 3,18 255 355 35 R
Shoghan-2 None Yellow Yellow Round flat Sweet
¥-ob,s oSl A 355 SEp R
Shoghan-3 Little White Yellow Ovate Sweet
F-06 45 5y L 555 Erp R
Shoghan-4 None White Yellow Ovate Sweet
et )l 33 oEs eSS oS ot
Shams None Cream Light cream Oblate Sweet
A Sl 05 20 S R
Gheisi-2 Little Cream Yellow Oblong Sweet
Y-S e e 34 Sha b o35 0L F e o
Dirras yadak-3 ~ None Light orange Light orange Ovate Bitter
s AL 3l 25 255 35 R
Bagheri None Yellow Yellow Round flat Sweet
LY o8 (b Lo e 5o 3 NeXBRv oSt 25 -
Vitillo Black orange Medium red Light orange Round flat Bitter
Gols ol & g)sl b an 5 b (8, Sl s 81565, S
39— S Al Gl sl S Solasine St i B 55 IS 20,
(O Jsi) PRGN I S S EONC N B U
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Table 4. Effects of genotype, pre-treatment and method of drying on sensory properties of dried fruits of apricot

Sensory properties

s
S Sk b » &y sl
Total Flavor Odor Color Texture
acceptance
Treatment Sles Drying Methods &3 5 «is 59
Sun drying ST 3.28a 3.48a 3.46a 3.37a 341a
Industrial drying RIS 3.39a 3.49a 3.52a 3.47a 3.51a
Genotype _wigi}
Bagheri s Al 3.81a 3.98a 3.95a 4.05a 391a
Shams e 3.24cd 3.45bcd 3.36bc  3.02bcd  3.52bcd
Esfaraeine sl 3.38bc 3.67abc 3.76a 3.19bc 3.74abc
Gheisi-2 Y- 3.69ab 391a 3.69ab  3.93a 3.33d
Shoghan-2 Y- 42 2.98d 3.17d 3.26¢ 2.93cd 291e
Shoghan-1 V-0 s 3.41bc 3.64abc 3.69ab  3.21bc 3.86ab
Shoghan-3 e 3.24cd 3.17cd  3.36bc  3.38b 3.43cd
Derras yadak-3 ¥odS Wy ey 3.53abc 3.64abc  3.88a 391a 3.31d
Vitillo ke 2.38e 2.24e 2.19d 2.74d 2.83e
Shoghan-4 F-0 55 3.71ab 3.76ab  3.76a 3.83a 3.81ab
Sodium meta bisulfate sodium e ol g e 3.24b 3.38b 3.41a 3.36b 3.46a
Pre- treatment o _jw
Sodium meta bisulfite + + oyl ! 3.54a 3.59a 3.56a 3.76a 3.51a
ethyl oleat Sl o s ol g e
Ll 3.23b 347ab 3.51a 3.13¢ 3.42a

Control

range test.

Il gae sl (g1l 70 Jlez| Cla.~ 23 Sl (glaals dim 50 5T alal py dizees wlie g (gl ls 457 O 2 53 suwﬁl:.«
Means in each column followed by similar letter (s) are not significantly different at the 5% probability level, using Duncan’s multiple
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Table 5. Interaction effects of genotype x pre-treatment x method of drying on total acceptance of dried fruits of apricot

Industrial drying = zxe Sun drying = T
dals o g e b o e Aall e Sl obe b Sl gl
Sl Jet ol s
o Control Sodium meta Sodium meta Control  Sodium meta bisulfite Sodium meta

Genotype ) bisulfite + ethyl oleat bisulfite + ethyl oleat bisulfite
Bagheri s 3.86af 4.57a 4.14a-d 3e-i 3.86a-f 3.43b-g
Shams o5 3.14d-h 3.29¢-h 3.29¢-h 3.29¢-h 3.14d-h 3.29¢-h
Esfaraeine suliel 3.43b-g 3.43b-g 3.14d-h 3.57b-f 3.29¢-h 3.43b-g
Gheisi-2 -3 3.86af 4.14a-d 3.57b-f 3.29¢-h 3.71a-f 3.58b-f
Shoghan-2 Y-06ss 2,00 3.00e-i 2.43g-] 2.14ij 4.13 a-d 3.86a-f
Shoghan-1 V- 06k 3.57b-f 3.57b-f 3.29¢-h 3.43b-g 3.14d-h 3.43b-g
Shoghan-3 Y-06ss  343bg 3.57b-f 2.29hij 3.58b-f 3.57b-f 3.00e-i
Dirras yadak- 3 y- oS )55 3.86a-f 3.43b-g 3.14d-h 2.86f- 3.86a-f 4.00a-e
Vitillo Az 2.29hij 2.86f] 2.86f-j 2.00j 2.14ij 2.14ij
Shoghan -4 F- 06k 4.43ab 4.29abc 3.57b-f 3.57b-f 3.43b-g 3.00e-i

Il gae gl 70 Jlez Cjﬂdﬁ ﬂb Slaals dim 3 5n3T Galul y dis ailis g (6115 457 O g 53 L;Lav,:f\u\.:a
Means in each column, followed by similar letter (s) are not significantly different at the 5% probability level, using Duncan’s multiple range test.
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